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Abstract

The objectives of this study was to explore the knowledge, attitudes, and perceptions of elementary school students
towards trans fatty acids. In addition, the students' preferences and consumption frequencies of processed food items
containing trans fats, as well as their food behaviors relating to snack consumption, were investigated. The study
population consisted of students from seven provinces, including Seoul, Busan, Daegu, Kwangju, Gyungnam, Chung-
nam, and Kangwon. Two schools were selected in each province and one class was randomly chosen in each school. All
students from the selected classes were surveyed onsite (N=951). The data were analyzed with chi-square tests and
t-tests using SPSS/Windows (ver.15.0) program. The results showed that the students' knowledge levels toward trans
fatty acid were very low, particularly on the production process of transfats. The students perceived that trans fatty acids
can cause health problems and should be consumed in low amounts. They also felt there is a need for a good nutrition
education on trans fats. Furthermore, the students responded that their most preferred foods were in the order of breads,
biscuits, and snacks. The most frequently consumed snack item among 2nd graders was biscuits and among 5th graders
it was breads. It was also found that 90% of the students had snacks once a day, and of them, 58% prepared their own
snacks. Based on this, we propose that students who allowed to choose their own snacks should be carefully educated on
trans fatty acids to prevent excessive consumption of high trans fat foods.
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Table 1. Demographic Characteristics of the Subjects (N=951)
Characteristics  2nd graders (n=461) 5th graders (n=490)

Height (cm) 128.76+6.63 146.33+7.10
Weight (kg) 28.30+5.45 39.32+8.05

Gender (n)
Male 234 232
Female 224 247
Locations (n,%)

Seoul 69(15.0) 77(15.7)
Busan 60(13.0) 67(13.6)
Daegu 53(11.5) 62(12.6)
Guangjoo 63(13.7) 67(13.6)
Kangwon 72(15.6) 75(15.2)
Chungnam 74(16.1) 78(15.9)
Gyungnam 70(15.2) 64(13.0)
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Table 2. Students knowledge related with trans fatty acid and lipid

2nd graders 5th graders .
Total Chi-square
n(%)

Solubility of lipid 226(49.2%) 328(67.0%) 544(58.4%) 31.903***
Energy generation from lipid 160(34.8%) 265(54.4%) 425(44.6%) 38.139***
Overweighting due to lipid consumption 316(69.2%) 407(83.7%) 723(75.8%) 28.927***
High lipid food 316(73.1%) 404(82.7%) 720(77.8%) 12.155
High trans fatty acid food 152(33.4%) 123(25.2%) 275(29.0%) 11.252
Production process of trans fatty acid 39(8.6%) 56(10.8%) 95(9.8%) 111.588***
Kids snack containing high trans fatty acid 130(28.2%) 173(35.3%) 303(31.9%) 12.245

*%%P<0,001

Korean J. Food Cookery Si. Vol. 25, No. 3 (2009)



360

g3t - 167

Table 3. Students attitude toward trans fatty acid consumption

2nd graders

5th graders

0 Total T-vaue
MeanstSD

Hedlth benefit of lipid 3.46x1.26 2.95+1.00 3.19+1.15 6.833***
Negative effect of overeating lipid for the hedth 4.04+.99 4.01+.90 4.02+.94 542
Necessity for reducing lipid consumption 2.36+£1.10 2.48+.96 2.43+£1.03 -1.796
Health benefit of trans fatty acid® 3.66+1.13 3.59+.90 3.62+1.01 1.076
Negative effect of overeating trans fatty acid for the health 3.96+.99 3.90+.88 3.92+.93 1.039
Necessity for reducing trans fatty acid consumption 2.36+1.02 2.42+1.02 2.40+1.07 -.768

Y scale: 5-point scale from 1-strongly disagree, to 5-strongly agree.

2 reverse coded statement
***P<0,001
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Table 4. Percelved knowledge and need for education on trans fatty acid

2nd graders 5th graders
) Total T-vaue
Means+SD

Perceived knowledge on trans fatty acid 2.02+2.86 1.97+.94 1.99+2.09 371
Perceived need for education on trans fatty acid 3.63+1.24 3.93+1.03 3.79+1.15 -3.987***

Y scale: 5-point scale from 1-strongly disagree, to 5-strongly agree.

***P<0.001
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Table 5. Preference and consumption frequency of food containing trans fatty acid
Preference” Frequency?
2nd graders 5th graders t-vaue 2nd graders 5th graders t-value
(MeanstSD) (MeanstSD)
Biscuit 2.86+.90 2.93+.71 1.303 1.85+.65 1.85+.64 .290
Chocolate 2.41+1.02 2.77+.87 4.686*** 1.44+.58 1.55+.65 2.683**
Snack 2.68+.97 2.90+.80 3.672%** 1.67+.67 1.85+.69 4.049***
Pop corn 2.41+1.06 2.44+93 464 1.33+.58 1.22+.47 -1.086
Bread 2.98+.86 3.05+.77 1.310 1.83+.67 1.93£.65 2.140
Cake 2.75£1.03 2.63+.99 -.581 1.37+.96 117+41 -4.292%**
Donut 244+1.04 2.45+.98 .829 1.29+.52 1.23+.46 -1.684
Hamburger 2.56+1.08 2.87+.90 A4.717*** 1.27+51 1.31+51 1184
Pizza 2.64+1.07 2.93+.90 3.799*** 1.40+.61 1.29+.48 -2.838**
Fried chicken 2.52+1.05 3.00+.88 7.302*** 1.38+.57 1.39+.53 .392
Fried potato 2.52+1.04 2.83+.92 4.553*** 1.40+.59 1.33t.54 -1.663
Other fried food 2.15+1.02 2.52+.95 5.510%** 1.33£.57 1.35£.55 .652

Y 5-point scale from 1-strongly disagree, to 5-strongly agree.

2 3-point scale of 1-seldom eating, 2-occasionally eating(2 times per week), 3-frequently eating(3 times over per week)

**P<0.01, ***P<0.001
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Table 6. Food behaviors relating to snack consumption

2nd graders 5th graders .
Total Chi-square
n(%)
Consumption frequency (times per day)
None 48(10.5) 33(6.7) 81(8.4) 13.445
1 266(57.7) 315(64.0) 581(61.1)
2 121(26.5) 120(24.5) 241(25.3)
3 22(4.8) 22(4.5) 44(4.6)
Subject to prepare snack
Sdlf 51(11.0) 83(17.1) 134(14.1) 41.535***
Parents 219(47.5) 156(32.2) 375(39.3)
Both of them 174(37.7) 245(50.6) 419(44.0)
Primary factors to affect snack purchasing
Taste 155(33.8) 245(49.8) 400(41.9) 129.417***
Nutrition 117(25.3) 75(15.2) 192(20.1)
Safety 99(21.5) 76(15.4) 175(18.4)
Price 70(15.2) 85(17.3) 155(16.3)
Appearance 5(1.1) 1(.2) 6(.6)
Free prize 4.9) 2(.4) 5(.5)
Checking Food & Nutrition label
Yes 285(82.8) 380(69.3) 665(87.4) 32.806***
No 59(17.2) 37(8.9) 96(12.6)
Label to identify before snack purchasing
Expiretion date 371(82.4) 429(89.0) 800(85.8) 51.743***
Food ingredients 27(6.0) 11(2.3) 38(4.1)
Nutrition label 13(2.9) 10(2.1) 23(2.5)
Amount 9(2.0) 5(1.0) 14(1.5)
Price 13(2.9) 11(2.3) 24(2.6)
Producer 3(.6) 2(.4) 5(.5)
Food additives 4(.8) 8(1.2) 12(1.1)
Keeping method 3(.6) 2(.4) 5(.5)
None 16(3.6) 14(2.9) 30(3.2)
**%P<(,001
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